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Allathon Resort
Vveddings

With a perfect set-up in romantic surroundings of a beautiful Greek Island setting,
the Aliathon Resort is the ideal location for your special day.
A specialised team looks after all your needs and requirements to ensure that you
have a fantastically memorable day for you and your guests.

With many years of experience in organising wedding celebrations for happy couples from Cyprus and across Europe,

weddings at the Aliathon Resort continue to be the first choice for every couple. We look after you and your guests before the
special day by organising both the wedding and accommodation. We understand how stressful wedding planning can be and

we offer peace of mind with our wedding coordinator who takes care of all the details. Our spa is the place to relax and get ready
for your big day.

On the special day we make sure that everything is running smoothly and your dreams come true, whilst looking after the needs
of your friends and family. Our wedding locations will provide the back drop for the wonderful photographs to make the day truly
memorable. Our restaurants and bars will serve you and your guests according to your wishes and make sure that everybody
has a great celebration in a relaxed and safe atmosphere.

Aliathon Resort is your best choice for your wedding in Cyprus!

For more information, please contact our weddings team on
weddings@aliathonresort.com
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Once you have chosen your reception
venue and menu, please send us an
email at weddings@aliathonresort.com.
Our team will then begin preparing
everything to ensure your special day is
truly unforgettable.
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The Olive Garden

Nestled in the gardens of the Fishing Village, the Olive Gardens is a perfect private escape for your ceremony
venue. Make your grand entrance over the bridge to your wedding party for your ceremony.

Private Venue

Perfect for larger wedding parties (maximum 70 guests)

Ceremony table dressed with white linen

White linen chair covers for up to 60 guests (extra chair covers €3 each)

Gold metal chairs available, must be booked in advance and payable on arrival (E3 per chair).
Small, white, silk floral arrangement for the ceremony table

Music System available

Biodegradable confetti allowed

Cake cutting and champagne toast can follow at this venue.



Aphrodite Gardens

The Aphrodite Gardens is set in a tranquil and serene
garden of beauty, offering pure romance and warmth,
making the most important day of your life unforgettable.

Private Venue Perfect for large wedding parties (maximum
100 guests)

Ceremony table dressed with white linen

White linen chair covers for up to 60 guests

Gold metal chairs available, must be booked in advance and
payable on arrival (€3 per chair).

Small, white, silk floral arrangement for the ceremony table
Music System

Biodegradable confetti allowed

Cake cutting and champagne toast can follow at this venue.







Cake Cutting & Champagne Toast

A bottle of sparkling wine is included in your wedding package to
celebrate your special day. Additional bottles can be arranged during
your planning meeting .

Your package also includes a beautifully presented one-tier sponge
cake with classic white icing. This cake serves approximately 20-30
guests and is available in a choice of rich fruit cake, chocolate
sponge, or vanilla sponge.

Should you wish for something more elaborate, wedding cake
upgrades to two or three tiers are available. A cake stand will be
provided with all cake options.

Bespoke wedding cakes, cupcakes, or elegant macarons can also be
arranged through your dedicated wedding advisor for an additional
charge.



https://aeolostravel.app.box.com/file/39755488793?v=Cakes2016

Canapés & Petit Fours

After the wedding ceremony, enjoy a cocktail reception
with canapés, before sitting down to enjoy a delicious
dinner with your family and friends.

Hot Canapes
Kebab in Pitta Bread,
Chicken Drumsticks Breaded Scampi,
Mini Cheese Pastries
Mini Sausage Pastries
Koupes (deep fried Cracked Wheat) with Minced Meat
Koupes (deep fried Cracked Wheat) with Mushrooms
Cold Canapes
Smoked Salmon with Dill on Brown Bread
Marinated Shrimps with Cocktail Sauce on Brown Bread
Blue Cheese with Walnuts on White Bread
Smoked Ham with Fresh Fruit on White Bread
Petit Fours
Fruit Tartlets,
Chocolate Eclairs,
Coq Truffles,
Chocolate Cookies

€22 per person
A selection of 5 canapés per person. The same selection
must be chosen for all guests.






Aphrodite Gardens

Dine in the gardens with a beautiful view of the sunset, it is the perfect
spot for your private evening venue under the stars.

Private venue

Venue available from 6pm until 211pm

Suitable for large wedding parties of up to 60 guests

Parties less than 25 guests will have to pay a set up fee of €125 (paid
directly to the hotel)

Silver, Gold or Platinum menus only

Dressed with white linen table cloths

White linen chair covers for up to 60 guests

Gold metal chairs available, must be booked in advance and payable on
arrival.

Round or rectangular table setup available
Round tables seat up to 10 people

Hotel DJ available at E400 (payable in resort directly to the hotel)
All inclusive waiter drinks service for up to 2 hours. This can be

extended for more than 2 hours (up to 11pm) at a cost of €100. This
fee will be waivered if the hotel DJ is booked.



Karnayio Square

The perfect setting for your Dream Wedding! Overlooking the extensive pool and having the magnificent

lighthouse as a backdrop, this picturesque location creates the illusion of getting married on the seafront of a
traditional fishing village harbour.

Private venue - available from 6pm until 11pm
Suitable for large wedding parties,
Parties less than 25 guests will have to pay a set up fee of €125 directly to the hotel)

Silver, Gold or Platinum menus only

Dressed with white linen table cloths

White linen chair covers for up to 60 guests

Gold metal chairs available, must be booked in advance and payable on arrival.
Round or rectangular table setup available (Round tables seat up to 10 people).
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https://aeolostravel.app.box.com/file/1105710262042

Menus for lonian Deck & Karnayio Square

Main Course choices needed 6 weeks before travel

Silver Menu - 4 Courses

Tomato Soup with Soritho Sausage,
Crispy Croquets & Parmesan Cheese
*kk*k*k
Green Salad with Parmesan, Grapes &
Hazelnuts in a Balsamic Dressing
*k*k*k*k
Herb Crusted Chicken Breast, Sundried Tomatoes
on a bed of Grilled Vegetables, Sautee
Potatoes & Thyme Sauce
or
Grilled Salmon Fillet with Honey & Mustard Sauce
served with Grilled Vegetables
*kk*k*%k
Profiterole & Forrero Dessert
€70 per All Inclusive Adult
€35 per Child (under 12 years)

Gold Menu - Meze Style

Starters
Mix Green Salad,
Greek Salad,
Hummus & Roasted
Pitta Melitzanosalata (Smoked Eggplant & Red Pepper
Cream)
From the Grill
Chicken Fillet,
Pork Pancetta & Beef Burgers
Lamb Chops & Cypriot Sausages
Oven Potatoes & Grilled Vegetables Served with BBQ
Sauce, Mayo Mustard, & Tzatziki (optional we can offer
Grilled Sword Fish)
Dessert
Mini Lemon Tarts,
Mini Brownies & Mini Baklava Platter

€76 per All Inclusive Adult €38 per All Inclusive Child
(under 12 years)

Buffet upgrade option with a supplement of €100,
payable to hotelier upon arrival
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Platinum Menu - 7 Courses

Sweet Pumpkin Cream Soup with

Parmesan Mousse & Garlic Croquets

*kkk*k
Salad with Baby Rocket & Spinach served with
Strawberry Carpaccio, Goats Cheese,
Crispy Pastry Flakes & Balsamic Dressing
*kkk*k
Octopus Carpaccio with Split Pea Puree & Crithmum,
Mixed Salad and Cucumber Spaghetti

*kkkk

Mint Sorbet
*kk*k*k
Beef Fillet, Truffle Butter Sauce, Croquet Potatoes
& Wild Mushrooms
Or
Seabass Stuffed with Lemon Confee with Oven Baked
Potatoes marinated in Calamari Juice & Oyster Salad
White Chocolate Cheesecake with Passion Fruit Sauce
€88 per All Inclusive Adult
€44 per All Inclusive Child (under 12 years)

Vegetarian Menu

Vegetarian Antipasto with Guacamole Dip

*kk*kk

Creamed Vegetable Soup with Coconut & Tumeric
*kkk*k

Beetroot Patties over Hummus with Pesto Dressing
& Salad with Herbs & Nuts
or
Falafel Rolls with Potato & Olives, baked Tahini Dip,

Steamed Vegetables or over Sweet Potato Mash
*kkkk

Masticha Poached Pear with Caramel Sauce
& Almonds
€44 per All Inclusive Adult
€22 per All Inclusive Child (under 12 years)

Children’s Menu

(Select one dish from the below)

Chicken Nuggets & Chips / Fish Fingers & Chips
Spaghetti Bolognaise / Spaghetti Napolitaine
Beefburger & Chips / Sausage & Chips / Pizza Margarita

€20 per All Inclusive Child (under 12 years)

The vegetarian menu & children’s menu
can be served in all venues.



Mare e Monte Restaurant

Celebrate with a more international flair at the Mare e Monti Restaurant which offers gastronomic finesse and
charm. Your wedding day deserves the best Italian Restaurant in Paphos. Offering an astonishing environment with
sophisticated lighting overlooking Paphos, there is no better place for your special day.

Semi-private Venue

Venue available from 6pm until 11pm

Elegant, Luxury & Prestige menus only

Outdoor verandas have long tables for up to 30 guests (T or U shaped)

Dressed with white linen table cloths

White linen chair covers available

No Music or entertainment allowed, background music provided

All inclusive drinks available

1
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Menus for the Mare e Monte Restaurant

Main Course choices needed 6 weeks before travel

Elegant Menu - 3 Courses

Minestrone Soup
or
Portobello Mushrooms stuffed
with Ricotta Cheese
*kkkk
Pollo ai Fungii Secchi
(Chicken with Creamy Sauce, Mushrooms,
Onions & Rosemary)

Seasonal Vegetables & Oven Potatoes
Cheesecake with Red Cherry
Freshly Brewed Coffee & Petit Fours
€50 per All Inclusive Adult
€22.50 per All Inclusive Child (under 12 years)

Luxury Menu - 3 Courses

Insalata Toscana

(Salad with Tomatoes, Lettuce, Mozzarella Cheese,
Yellow & Red Pepper, Balsamic Vinegar & Croutons)

or
Involtini
(Aubergines rolled with a variety of
Cheese & Tomato Sauce cooked in the oven)
*kkk*k
Fillet of Sea Bass All'Acqua Pazza
or
Duck with Orange Sauce, Potato Puree
& Garden Vegetables
*kkk*k
Panacotta with Three Sauces
Freshly Brewed Coffee & Petit Fours
€55 per All Inclusive Adult
€33.00 per All Inclusive Child (under 12 years)



Prestige Menu - 5 Courses

Gamberoni con Avocado e Pesto

(King Prawns with mashed Avocado & Pesto Sauce)

*kkkk

Gnocchi al Gorgonzola

*kkkk

Lemon Sorbet
*kkk*
Salmone Fritto al Pesto
(Fresh grilled Salmon with Pesto)
Seasonal Vegetables and Oven Potatoes
or
Filetto di Vitello Estemo
(Grilled Fillet of Beef with Wild Mushrooms
& Borolo Sauce)
Seasonal Vegetables & Oven Potatoes
*kkk*
Tiramisu
Espresso Coffee or Liquer Lemochello
Freshly Brewed Coffee & Petit Fours
€66 per All Inclusive Adult
€38 per All Inclusive Child (under 12 years)
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Mezedogonia

Celebrate your wedding with a reception at the Cypriot
Mezedogonia Taverna adding local colour/spirit to your
special day. Cyprus will always be in your heart as the
location of your wedding and having the reception and
dinner at Mezedogonia will add to the experience! Semi-
private venue available from 6pm until 11pm Wedding
Meze menu only Dressed with white linen table cloths
White linen chair covers for up to 50 guests Rectangular
tables available No Music or entertainment allowed
Background music provided All inclusive drinks available
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Mezedegonia Wedding Meze Menu

Cold Starters
Selection of Dips (Tachini, Tzatziki & Taramas)
with Pitta Bread
Traditional Village Salad
Beetroot Salad,
Potato Salad & Olives
Hot Appetisers - Side Dishes
Grilled Lounza (Smoked Pork Loin)
Grilled Halloumi (delicious Local Cheese)
Cyprus Sausage Zucchini with Scrambled Eggs
Ravioli with Halloumi Cheese Pourgouri (Cous-
cous),
Oven Baked Potatoes
Main Dishes
Pork Kebab on charcoal
Pork Sieftalia on charcoal Marinated Chicken
on charcoal Lamb Kleftiko
Desserts
Homemade Sweet "Paklava"” or "Ravani" with
Vanilla Ice Cream

€44 per All Inclusive Adult €27 per All
Inclusive Child (under 12 years)
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Pantheon Restaurant

Dine in the main all inclusive restaurant and enjoy informal
and relaxed dinning. The extensive buffet features a great
variety of freshly prepared food for every taste. It also
includes show cooking, salads, pasta, pizza stations and the
divine sweets corner.

Non-private venue for a maximum of 40 guests
Venue available from 6pm until 9.30pm %
Wedding party must be seated at 6pm - * ¢ s
Self service food and drink from the all inclusive buffet ' ITTTTT . PP
Tables will be placed together for your party . ¥ e i G 2% fa i
No white linen chair covers or decor allowed 15 AP 3
Set up fee of €10 per person (payable on arrival)
No Music or entertainment allowed
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Drink Options

All Inclusive Drinks Terms
Wedding guests staying at the hotel on all inclusive terms will receive all
inclusive drinks on the day of the wedding.

The all inclusive wedding drinks package includes: local beer, local red &
white wine, local spirits (whiskey, brandy, gin, vodka, ouzo and rum), soft
drinks and water

Wedding guests not staying in the hotel, will need to purchase an all
inclusive pass. All packages includes the above listed drinks.

2 Hour Drinks Pass - Ceremony Only (if reception is at an external
venue)

Adult - €20.00 per person

Child (under 12 years) - €12 per person

Half Day Pass

This pass is for guests attending the ceremony and reception, and is valid
for 7 hours.

Adult - €35.00 per person

Child (under 12 years) - €25 per person

Full Day Pass

This pass is for guests attending the ceremony and reception, and is valid
from 10.30am until 11pm.

Adult - €70.00 per person

Child (under 12 years) €35.00 per person

The day pass required for each specific wedding is determined by the
wedding planner in resort. 21



Terms & Conditions

1. The hotel will only host one in-house wedding a day.

2. We strongly advise that you pre-book your venues as soon as you have your wedding confirmed. We require your menu
choice guest numbers and a €100 deposit to secure the venues for your big day. The balance of your account is then due

in full 6-weeks before travel.
3. We require your confirmed guest numbers and gala menu at least 6-weeks before travel.

4. All entertainment must be booked through the hotel, and all DJ’s must be booked with the hotel. No external DJ’s

allowed.

5. All hotel venues are subject to weather conditions.

6. The hotel will not be held responsible for any lost or stolen items of clothing, floral bouquets, table decorations,

or anything brought into the hotel from an external supplier. If any items are left behind after the wedding party have
vacated the area, it is the responsibility of the wedding party to remove anything the couple have arranged or provided.
7. We reserve the right to change the prices in this brochure and any menu without prior notice.

8. Due to the hotel’s health & hygiene policy, wedding cakes must be booked via the hotel.

9. The standard set up of wedding venues is included in the venue fee. The ceremony venue includes a table with white
linen cloth and white chair covers. The dinner venues also includes white linen table cloths and white chair covers. Any
chair bows, table runners and decorations are available at an extra charge. Decoration of venues is optional and
something that can be arranged to suit all tastes and budgets.

10. All hair and makeup must be booked with your Cyprus Wedding Advisor. No external suppliers allowed!

11. All non-residents must purchase an all inclusive pass to attend the wedding ceremony and reception.

12. If you bring your own decoration this has to be set up by members of your own wedding party. The wedding venues
are only available to be decorated 2-3 hours before the ceremony.
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